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I  hide  on  your  hands,  and  I  hide  in  your  food. 


"Look  at  these  girls.  Do  you  see  what  I  mean? 
They  forgot  the  rules  about  how  to  be  CLEAN. 
Their  hands  aren't  washed  and  the  table  is  dirty. 
It's  the  perfect  place  for  my  next  little  party. 


I  can  hide  in  the  food.  I  can  make  people  ill. 

I  can  make  em  throw  up.  I  can  make  em  have  chills 


I'm  BAC!  BACTERIA!  I'm  BAC! 


''Oh  no,  it's  CLEAN! 


She's  always  got  plans. 


Like  running  water  and  soap  to  clean  hands. 
She'll  even  scrub  tables  with  water  and  soap! 


When  things  are  this  clean,  I  don't  have  much  hop 


JO  rub 


CLEAN  TABLES! 

Use  hot,  soapy  water 
and  paper  towels  or  clean 
cloths  to  wipe  up  tables 
and  counter  tops. 


^IWhen  things  are  clean  I  can't  move  around. 


^  With  CLEAN  on  the  scene,  I  had  better  leave  town! 


I'll  pack  my  bags.  I'll  move  away. 
I'ye  got  to  find  some  place  to  stay 
wont  give  Up,  I  never  Will,  ^mam 
^    cause  what  I  do  best  is  make 


**Hey,  look  at  this!  It's  really  great! 
He  forgot  the  rules  about  SEPARATE. 
When  these  juices  drip,  I  can  really  move. 
I  can  make  my  way  from  food  to  food. 
I  can  drip  where  I  will.  Oh,  what  a  thrill! 
I  simply  can't  wait  to  make  people  ill! 


I'm  BAC!  BACTERIA!  I'm  BAC! 


It's  that  red-headed  guy! 
When\e  shows  up,     HI  just  say  good-bye! 

s  kids  how  to  SEPARATE 
So  fobds  I  can't  ODntaminate. 


from  foods  tna^  ^^^^^^^ 
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"When  kids  l^arn  how  to  SEPARATE  their  food, 
It  puts  me  in  a       Bad  mood. 
I'll  be  on  my  way.  I'm  out  of  here! 


But  I'll  be  back,  let  me  make  that  clear. 


We'll  meet  again.. .oh  yes,  we^will. 


I'll  find  some-way  to  make  ypu  ill. 


before  it  was  fully  cooked  to  eat. 

The  temperature  inside  was  much  too  low 

i 

To  run  me  off  and  make  me  go.  j 


I'm  BAC!  BACTERIA!  I'm  BAC!" 


"It's  getting  hot! 

I  can't  stand  to  look! 

Oh  no!  It's  her!  That  nosey  COOK! 

She'll  tell  them  how  I  hate  the  heat, 


that  it  will  drive  me  from  the  meat. 


When  the  temperature  rises, 


I  have  to  leave. 


When  it  hits  160 


n  burger  is  done 

TO      ^  Burgers 


may  have  lost  this  round  to  COOK, 
but  for  other  places  I  can  look. 
I've  got  to  go.  I'll  be  on  my  way. 


I'll  find  some  place  where  I  can  play. 
I'll  find  some  place  to  play  a  trick... 


some  place  where  I  can  make  you  sick." 


'^Hooray!  Hooray!  At  last  you'll  see. 
There's  no  one  quite  as  bad  as  me! 
Cold  foods  left  out  can  lose  their  chill. 
Left  out  too  long,  they  can  make  you  ill. 
As  this  cold  food  begins  to  warm. 
I  really  can  begin  to  swarm. 


I'm  BAC!  BACTERIA!  I'm 


"  Oh  brrr,  BRRRRRR! 
It's  all  so  still. 


I  feel  the  cold  and  her  name  is  CHILL 
She  II  tell  them  cold  can  keep  food  safe. 
She'll  teach  them  to  refrigerate. 

With  temperatures  at  40""  or  below. 
^    It's  too  cold  for  me  - 
I'll  have  to  go!" 


^0 


"Drat  that  pesky,  meddling  CHILL, 
I'll  have  no  chance  to  make  you  ill. 
I'll  keep  on  trying-  I'm  not  through, 
but  my  success  depends  on  you. 
I'll  look  for  ways  to  get  to  you, 
I'll  never  rest  until  I  do. 
Make  one  mistake!  It's  all  so  easy! 
Make  one  mistake  so  I  can  make  you  queasy! 


What  I  fear  most  is  that  you'll  take 
these  rules  you've  learned  and  make  me  quake. 
You've  learned  that  I  COfl't  make  you  ill 
if  you  CLEAN,  SEPARATE,  COOK  and  CHILL! 


Oh,  noooo! 
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